CALIFORNIA 
TRIPLE CREAM SHERRY 
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This Triple Cream Sherry is produced by using the Flor 
Yeast Strains for its fermentations. It is then aged via the 
solera system of oak barrels. 

This Sherry bas been clarified only prior to bottling. It bas 
not been filtered or stabilized by refrigeration or beat. 
Upon aging in the botile for a number of years, a slight 
deposit may appear. Keep the botiles in an upright posi- 
tion at all times. Pour gently and enjoy the finest of Triple 


Cream Sherry. 
UNFILTERED Cl 


GOVERNMENT WARNING: (1) ACCORDING TO THE SURGEON GENERAL, WOMEN 
SHOULD NOT DRINK ALCOHOLIC BEVERAGES DURING PREGNANCY BECAUSE 
OF THE RISK OF BIRTH DEFECTS (2) CONSUMPTION OF ALCOHOLIC BEVERAGES 
IMPAIRS YOUR ABILITY TO DRIVE A CAR OR OPERATE MACHINERY, AND MAY 
CAUSE HEALTH PROBLEMS CONTAINS SULFITES 
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